To: Interested parties on the attached list 



Our ref: FLR/71 



°\ August 1993 



Dear Sir/ Madam 

EC MILK HYGIENE DIRECTIVES: ARRANGEMENTS FOR APPROVAL OF 
ESTABLISHMENTS 

As you are aware we will shortly be arranging for Environmental Health 
Officers to start approval of milk establishments . To enable them to 

perform this task we intend sending them the attached set of papers. 
However, before we do so we would like to have comments on the content 
of the papers from industry and enforcement organisations who will be 
affected by the guidelines. 

I would therefore be grateful if you could let me have any such comments 
before 16 August. I apologise for the short deadline but in view of the 
need to promptly inform establishments of their approval numbers, I am 
keen to get this exercise underway at the earliest possible opportunity. 

Yours faithfully 




MISS P A DAKERS 
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Convention of Scottish Local Authority 

Royal Environmental Health Institute of Scotland 

Scottish Food Co-ordinating Committee 

British Goat Society 

Scottish Dairy Trade Federation 

Scottish Producers of Goat and Sheep Milk 

Small Farmers Association 

National Farmers' Union of Scotland 
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To: Directors of Environmental Health 



Our Ref: FLR/71 



1993 



Dear Sir 

MILK AND MILK-BASED PRODUCTS DIRECTIVES 92/46 AND 92/47: 
APPROVAL OF MILK ESTABLISHMENTS 

I am writing to bring you up-to-date on developments concerning the 
implementation of Directives 92/46 and 92/47 and to request that you now 
arrange for those milk establishments within your local authority area to 
be formally issued with establishment approval numbers. 

For the purpose of the approvals task I enclose a document giving 
guidance on assessing compliance with Directive 92/46 and providing 
instructions on the issuing of approval numbers. This document has been 
drawn up jointly by The Scottish Office, the Department of Health, 
MAFF, and the Welsh Office. It has been approved by the relevant trade 
bodies and the Royal Environmental Health Institute Scotland. 

As you are aware, Member States are required to implement 
Directive 92/46 no later than 1 January 1994. Inter-Departmental work on 
the necessary implementing Regulations is underway and it is hoped that 
a draft of these Regulations will be widely circulated for public 
consultation in the autumn. It is also hoped that they will be 
accompanied by an information package summarising requirements in the 
draft Regulations for producers and processors. 

Furthermore, we hope to circulate for comment at the same tim e draft 
guidelines on the enforcement of the Regulations for use by enforcement 
officials. 1 should point out, however, that no decision has yet been 
made on whether or not these will be in the form of a statutory Code of 
Practice made under Section 40 of the Food Safety Act 1990. 
Responsibility for issuing approval numbers to all milk establishments (as 
defined in the guidelines document) prior to the coming into force of the 
new Regulations will be done by local authorities. 

Whilst much work remains to be done before the new Regulations can be 
adopted there are a number of problems which still need to be resolved. 
In order that milk establishments operate within the terms of the new 
Regulations it is important that they be assessed for compliance with the 
new Regulations and, where a satisfactory assessment is made, issued 
with a unique establishment approval number well in advance of 1 January 
1994. This will enable establishments to plan ahead in the knowledge that 
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they will be able to continue to operate beyond the end of the year. It 
is essential for establishments to know their approval number as soon as 
possible. This will enable them to incorporate the approval number into 
the obligatory EC health mark and to order packaging and labelling 
materials which bear the EC health mark even though the Commission 
intends that there should be a 1 year lead in time for introduction of 
health marking requirements . You will also wish to be aware that it has 
been decided that a figure of 300,000 litres of milk or less used annually 
should be the cut off figure for the granting of a permanent (limited 
production) derogation (see paragraph 6 of the guidelines). 



Arrangements covering establishments which will benefit from a temporary 
time-limited derogation under the terms of Directive 92/47 (and hence 
which are prohibited from applying the EC health mark to their products) 
and establishments which are not thought likely to comply with the 
Regulations but which will not benefit from any derogation are set out in 
the guidelines document. You will have been notified separately of the 
list of establishments forwarded to the Commission with the 
recommendation that they be granted a temporary derogation. 



It would be appreciated if local authorities could therefore arrange for all 
milk establishments within their areas to be approved, where appropriate, 
promptly and in accordance with the enclosed guidelines. Establishments 
can be given a provisional number quickly so they can make the 
necessary printing changes and this number can be confirmed when the 
actual inspection is made if an inspection is thought to be necessary. 
Dairy farms which process milk and milk products will also need to have 
approval numbers. 



Any comments or requests for advice on the approvals exercise should be 
addressed to me at Scottish Office Agriculture & Fisheries Department, 
Pentland House, 47 Robb’s Loan, Edinburgh, EH14 1TY, 
Tel No: 031-244 6472. 



Thank you for your assistance with this exercise. 
Yours faithfully 



MISS P A DAKERS 
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GUIDELINES FOR THE APPROVAL OF MILK ESTABLISHMENTS (FOR THE 
PURPOSE OF IMPLEMENTING COUNCIL DIRECTIVE 92/46) 

PURPOSE 

The purpose of this document is to provide food authorities with 
appropriate advice to ensure that the approval process takes place 
smoothly and with minimal disruption to businesses. It should be 
remembered, that most milk establishments are already covered by 
existing hygiene legislation which is generally similar to requirements laid 
down in the Directive. There should be a general presumption therefore 
that granting approval should be straight forward. 

INTRODUCTION 

1. On 1 January 1994 new regulations (the Diary Products (Scotland) 

Regulations 1993) implementing ’’Milk Hygiene" Directive 92/46 will take 
effect. As a result, a number or existing milk and dairies regulations 
are likely to be revoked. The new regulations will lay down rules 

covering the production and marketing of all raw milk, heat treated milk 
and milk-based products produced from the milk of cows, ewes, goats and 
buffaloes and intended for human consumption. These regulations will set 
microbiological standards for hygiene rules for producers, processors and 
manufacturers and will include provisions on packaging, labelling, storage 
and transport. All production holdings (ie dairy farms) will have to be 
licensed and all milk treatment /processing establishments (eg dairies, 
including those based on farms) will have to be approved. Responsibility 
for granting approval of milk establishments has been given to food 
authorities . 

2. Under the Directive all milk establishments (except those granted a 

temporary, time -limited derogation - see paragraph 5) are required to 
ensure that their products carry an EC health mark which incorporates 
the approval number of their establishment. The Commission has recently 
agreed to a delay of at least one year in the introduction of health 
marking requirements (from 1 January 1994 to 1 January 1995) during 
which time products can be traded (without a health mark) provided there 
is a reference to the health mark in the commercial document 
accompanying the product. However establishments will need to know 
what their approval number will be as soon as possible so that they can 
order packaging, and commercial documents include the health mark. It 
is therefore necessary to judge whether an establishment will, with effect 
from 1 January 1994, be able to conform to the regulations implementing 
Directive 92/46 - even though the content of the Dairy Products 

(Scotland) Regulations 1993 has not yet been finalised. This situation 
may present particular difficulties and food authorities will need to be 
especially cautious when considering a refusal to grant an approval (see 
paragraph 17). 

ESTABLISHMENTS REQUIRING APPROVAL 
Products Covered 

3. The Commission has now clarified the scope of this document, please 
see Annex A for details. 
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On-farm processing 

4. Some milk producers process milk and/or milk products on their 
farms. Such producers /processors will have part of their premises 
licensed as a production holding (although that function is not part of 
this exercise) while that part of the premises associated with the 
processing of the milk/ milk products will need to be approved as a milk 
establishment . 

Derogations 

5. Directive 92/46 provides for the granting of a number of temporary 

time- limi ted derogations (under the detailed terms of Directive 92/47) and 
permanent derogations from the specified structural and equipment 
requirements of the Directive. Whilst establishments granted temporary 
derogations cannot use the EC health mark provided under Directive 92/46 
(and must not export their products to other Member States) such 
establishments will nevertheless need to be granted approval to operate 
with the benefit of the derogation and will therefore need to be issued 
with a provisional establishment approval number. You have been notified 
separately of the list of establishments forwarded to the Commission with 
the recommendation that they be granted a temporary derogation. 
However it is not known how early Brussels will pronounce on the formal 
granting of temporary derogations . Such establishments will therefore 

need to be granted provisional approval codes which may need to be 
reviewed in the light of the Brussels decision. 

6. With regard to permanent (limited production) derogations, food 

authorities should note that any establishment which uses less than or 
equal to 300,000 litres of milk (or equivalent in terms of milk products - 
see Annex B) per year to produce liquid milk-based products is eligible 
for a per man ent derogation from the requirement to fill containers 

mechanically and to seal them automatically as long as either : - 

i, they do not produce heat treated milk; or 

ii. if they do produce heat treated milk they are not seeking a 

derogation for such milk from the requirement to fill containers 
mechanically and to seal them automatically. 

Establishments solely producing heat treated milk as the end product are 
presently not covered by this derogation. However the EC Co mmis sion 
has advised us that they will shortly be proposing an amendment to the 
Directive which would exempt small scale heat treated milk processors 
from the need to automatically seal containers. 

CONDITIONS FOR APPROVAL 

7. Milk establishments fall into 4 categories :- 

"treatment establishment": an establishment where milk is 

heat-treated; 

"processing establishment": an establishment where milk and/or 

milk-based products are either treated and/or processed and/or 
wrapped; 
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” collection centre": an establishment where raw milk is collected and 
possibly cooled and filtered; and 

"standardisation centre": an establishment, which is not attached to 
a collection centre or to a treatment or processing establishment, in 
which raw milk may be skimmed or the natural constituents modified. 

It is understood that, at present, all the UK's milk establishments fall 
into the first 2 categories. Please note that "stand alone" storage depots 
(ie those that are not an integral part of a milk establishment) do not 
need to be approved. 

8. Annex C attached lists requirements that must be satisfied by each 
of these types of milk establishment together with guidance notes on how 
requirements should be interpreted. Most of the requirements are similar 
to those in existing milk and dairies legislation which covers cows milk. 
New requirements are essentially those concerning changing rooms , 
non- hand operable taps and certain equipment requirements notably for 
automatic sealing of containers of heat treated milk or liquid milk based 
products . 

9. In addition, Directive 92/46 requires that the management of an 
establishment must identify any points in the processing and handling 
functions that are critical to the safety of the milk and/or milk-based 
products being handled and must have methods of monitoring them and 
checking them. Environmental Health Officers should judge whether they 
believe the establishment will be able to comply with this s^uireiaeBt from 
1 January 1994. If not, approval may need to be deferred (see 
paragraph 18) . 

10. Officers should be satisfied that the food safety system in place is 
capable of controlling the hazards associated with the production of that 
food. They should exercise their professional judgement to assess 
whether the system that has been developed is competent and capable of 
identifying potential hazards. Regard should be had to the experience of 
those who have developed the system and to the fimoageaient of that 
system. Any critical control points identified, in the process (where 
measures are applied to control a hazard) must be monitored -and where 
necessary, there should be appropriate records Indicating that they have 
been monitored. During inspections officers should pay partieuMr 
attention to critical control points identified by the system and establish 
whether the control measures identified are being implemented. 

11. Officers should be aware that Directive 92/46 does not require a 

formal HACCP system. The sophistication of the food safety maimgeseiit 
system, and the level of documentation required will depend upon the risk 
associated with the process and product, the seal© of the operation .and 
the likely hazards associated, with 'the product. In relatively simple 

operations handling low risk foods there will be relatively few critical 
control points. 

APPLICATION AND APPROVAL 
AppMratkms 

12. Responsibility for applying for approval rests with the management 
of the estab lishme nt . Wherever possible operators should be encouraged 
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to apply in writing indicating the type of premises needing approval and 
the type of products produced. However, for the purpose of granting 
approval numbers prior to 1 January 1994, food authorities should take 
the initiative in identifying businesses covered by Directive 92/46 and 
should assume that each establishment wishes to be granted approval and 
wishes to operate under the terms of Directive 92/46 with effect from 
1 January 1994. 

13. Commercial dairies will already be known to food authorities (eg 
through the temporary derogations exercise and registration under 
existing legislation) but a number of premises which are classed as milk 
establishments may not. Approaches to trade associations (eg those 
representing sheep and goat’s milk producers) may help identify others. 

14. Food authorities can issue a provisional number quickly so that 
establishments can make the necessary printing changes to packaging 
materials and they can subsequently confirm full approval on the basis of 
an inspection visit of the milk establishments concerned. Recent 
inspection visits /discussions may suffice /be taken into account for this 
purpose. It is hoped that in most cases premises can be issued with 
approval numbers without further inspection. 

15. Where the food authority is satisfied that the establishment meets /will 
be able to meet the relevant requirements it should notify the management 
of the establishment in writing of its decision. 

16. The food authorities shall allocate to each approved premises a 
unique approval number. Except for those establishments which are 
granted a temporary derogation, this number is to be incorporated into 
the EC health mark which can only be used by the establishment from 
1 January 1994 onwards. Food authorities should follow guidance on the 
allocation of approval numbers which have been issued separately by this 
Department (Mr A C Mackie’s letter of 18 November 1992 copy attached 
refers) , noting that the approval code suffix for milk establishments is 
the letter ’M T . 

Deferral and refusal of approval 

17. Because an establishment’s ability to comply with the Milk Hygiene 
Directive (92/46) is being assessed before implementing Regulations have 
been finalised, decisions to defer or refuse approval must be made with 
caution. 

18. In some instances it can be decided to defer approved in order to 
allow time for necessary improvements to be made - prior to 
1 January 1994. A decision to refuse approval should only be made 
where there are substantial reasons for doing so and it is unlikely that 
deficiencies will be remedied before 1 January 1994. 

19. Where the food authority defers or refuses approval, the authority 
should notify, in writing, the management of the establishment in question 
of the reasons for its decision to defer or refuse approval and of the 
necessary action required of the management in order to satisfy the 
relevant requirement(s) . When the Dairy Product Regulations come into 
force operators will have a right of appeal to the Sheriff against refusal 
to approve establishments. 
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RETURNS TO SOAFD 



20. In Scotland food authorities should, once an approval is granted and 
using the format set out at Annex D, immediately send information 
relating to approvals to: - 

Mrs Lynn Murphy 

The Scottish Office 

Agriculture & Fisheries Department 

Room 347 

Pentland House 

47 Robb’s Loan 

EDINBURGH 

EH14 1TW 

21. SOAFD should be informed of any subsequent change to the 
information provided, eg change to name or ceasing to trade. 

22. SOAFD will advise the Ministry of Agriculture, Fisheries and Food, 
which will maintain a central list of all approved milk establishments in 
the UK, of Scottish establishment approvals. 
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ANNEX A 



Directive 92/46 does not clearly identify which dairy products it covers. 
The European Commission have recently clarified the scope, but their 
position has yet to be cleared by the Commission legal services. In view 
of this, the following list may be subject to change. However, it is the 
only basis we have on which to clarify the scope, and food authorities 
should therefore consider, with a view to granting approval, all milk- 
establishments which either treat (including heat-treat) and/or process 
and/or wrap (including re wrap) the milk and/or milk products described 
in Sections A and B below. 

Article 2(4) of Directive 92/46 is in 2 parts, milk products and composite 
milk products. The list of milk products is relatively straightforward, 
and is set out in Section A below. The guidelines to be used when 
assessing if a product is a composite milk product are discussed in 
Section B. 

Section A: Milk Products 

. dairy products listed in the Annex to Council Regulation 1898/87 
(whey, cream, butter, buttermilk, butteroil, caseins, anhydrous milk 
fat, cheese, yogurt and kephir); 

dairy products listed in the Annex to Council Directive 76/118^ 

(partly dehydrated milks such as condensed milk and wholly^ 
dehydrated products such as skim milk powder) ; 1 

dairy products listed in the Annex to Council Directive 83/417 

(caseins and caseinates); 

lactose (not including synthetic lactose). 

Section B: Composite milk products 

The following criteria should be used when determining if products are 
composite milk products and therefore within the scope of 92/46. 

Firstly, "no part replaces or is intended to replace any milk constituent". 

this means that if, for example, vegetable fat replaces part or all of 
the milk fat, then the product cannot be considered a composite m il k 
product. A yellow fat spread containing mainly butter plus a small 
amount of vegetable oil would therefore be outside the scope. 
However, a half fat butter, where all of the fat is dairy fat and the 
rest of the product is water, would be within the scope. Non-dairy 
ice cream is outside of the scope, because some of the milk fat is 
replaced by vegetable fat. Dairy ice cream is within the scope. 



AND 

Secondly, "milk or a milk product is an essential part either in terms of 
quantity or for characterisation of the product" 

the Co mmis sion have proposed that the quantity referred to above 
should be 50% ie composite milk products must contain at least 50% 
milk products. Products such as dairy desserts (eg creme caramel, 
caramel flan, cheesecake) are composite m il k products if the milk 
products make up at least 50% of the ingredients. The Commission 
have not said if this applies to the final product or to the 
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ANNEX A 



ingredients prior to preparation into the final product. This will be 
clarified at a later meeting. 

Products such as pizza, cream cakes, butter biscuits and croissants 
are therefore outside the scope, because they would contain less 
than 50% milk products. However, the milk products used to make 
the products would be within the scope. 

concerning the term characterisation, this means that the product 
could not be made unless a milk product was used. The Commission 
gave the example of a croissant. Butter is not essential, as 
margarine could be used instead. Other examples they gave were 
cheese containing fish, or herbs. Because the cheese is essential in 
01 dei- to characterise the product , then these are composite dairy 
products . 

if the quantity of milk products is equivalent to all other ingredients 
(eg 50% cheese, 30% vegetables and 20% herbs), then you must 
consider if the milk product (the cheese in this example) is essential 
in terms of characterisation. 

However a product containing more than 50% milk product eg cheese and 
more than 10% meat product eg ham would be classed as a meat product* 
under the Meat Products Directive. The Commission recognise that suchf- 
a product should really be a composite milk product and have indicated^ 
that they will be considering how the situation can be rectified. 

If you have any doubts about certain products, this Department should 
he asked for further advice. We, in conjunction with other departments, 
are taking a more detailed look at the products that might be included 
and hope to produce an "illustrative 11 list in due course. 

The Commission has not yet given its detailed views on Article 18 of the 
Directive but we understand that this may apply to certain "imitation" 
products where some of the milk constituents has been replaced by 
non-milk based products eg vegetable fat. We will keep you informed of 
developments . 
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ANNEX B 



MILK PRODUCT EQUIVALENTS 

1. In order to calculate whether an establishment producing milk-based 
products uses less than or equal to 300,000 litres of milk per year, it 
may be necessary to look at the quantity of finished product being 
produced by the establishment. 

2. The attached Table (taken from the 1992 UK Dairy Facts and 
Figures) sets out the amount of liquid milk necessary to produce certain 
milk-based products. It is important to note that these are Intended as a 
guide only. In practice, the actual quantity of product produced from a 
given quantity of liquid milk will depend on the composition of the milk, 
which varies throughout the UK and between seasons. 

3. The conversion factors attached apply only to cows milk, and should 
not be used for sheep and goats milk. It is unlikely that conversion?' 

'Si- 

factors will be required for sheep and goats milk, because these milks are 
not usually dried or concentrated. It should be sufficient to assess the 
eligibility of producers of sheep and goats milk products on the basis of 
the total quantity of liquid milk used per annum. 

4 . Account may also need to be taken of the fact that some 
establishments produce milk-based products not only using liquid milk but 
also using other milk-based products as well as or instead of liquid milk. 
These milk-based product ingredients will also need to be converted to 
their liquid milk equivalent. This is relatively straightforward with 
products such as cream, where recognised conversion factors can be 
used. However, when a milk-based product contains 2 or more 
ingredients such as liquid milk and milk powder, the individual dairy 
ingredients need to be converted to liquid milk equivalents and added 
together . Once again the attached Table may be used as a guide for 
calculating the appropriate liquid milk equivalent. 
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5. By way of example, if a manufacturer of yoghurt was using 
200,000 litres of liquid whole milk per annum and 100kg of skim milk 
powder per annum, the total liquid milk equivalent is calculated as 
follows : - 

200,000 litres whole milk 

1,064 litres skimmed milk* 



201,064 litres liquid milk equivalent 

* using the conversion factor shown in the table ie 10,635 litres of liquid 
skim milk per one tonne of product. 

The manufacturer would therefore be eligible for the derogation, because 
the 300,000 litre threshold is not exceeded. 

6. You will note from the example given above that skim milk powder 
has been converted back to liquid skim milk rather than liquid whole 
milk. This method of calculation is more straightforward and therefore 
should be used when assessing a producers eligibility for a derogation. 
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APPENDIX 3 



| € ac^csuee 

1992 OX DAISY FACTS AND FIGURES 



CONVERSION FACTORS 
MILK PRODUCTS 



1991-92 


England and Wales 


Scotland 


N Ireland 




litres of whole milk per tonne of product 


Butter 

Summer milk 

(April -Sept) 
Winter milk 

(Oct-March) 


) 

) 


20,540 




j 21,950 


21,843 

21,051 


Butter Oil 




25,679 




_ 


- 


Cheese 

Cheddar /Dun lop 
Stilton 
Soft Cream 




9,379 

8,950 




9,800 

9,050 


10,181 

Other 

varieties 

9,62f 


Condensed Milk a 
Full Cream 
Skimmed b 




2,600 

4,215 




2,595 


V 


Chocolate Crumb 




2,474 




2,595 


- 


Milk Powder 

Full Cream b 
Skimmed c 
Whey d 




8,000 

10,635 

16,500 




8,054 

10,800 

16,644 


8,054 

10,772 

10,644 


Casein 

Edible 

Industrial 

Industrial 




36,690 

39,820 


36,690 

litres 

litres 


Scotland 

litres of skinned milk 
of skinned milk (May to Nov) 
of skimmed milk (Dec to Apr) 



Cream 






Litres of milk 


4.06 fat content required for: 




One litre 


and One tonne of 


Cream with 


13.4 


13,758 


55% fat content 


11.8 


12,005 


48% fat content 


8.6 


8,664 


35% fat content 


5.7 


5.715 


23% fat content 


4.5 


4,403 


18% fat content 


3.0 


2,946 


12% fat content 



Because of seasonal fluctuations in milk composition, conversion factors are 
vari ab le. The figures given are included as a guide only. 



a Average of condensed and evaporated milk factors, 
b litres of whole milk equivalent for one tonne of product, 
c Litres of skimmed milk for one tonne of product, 
d Litres of liquid whey for one tonne of product. 
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SCHEDULE 2 

HYGIENE CONDITIONS FOR UK ESTABLISHMENTS 
PART I 

GENERAL CONDITIONS FOR APPROVAL OF ESTABLISHMENTS 



1. Milk establishments shall have at least the 
following: 

(a) facilities for the hygienic handling and 
protection of raw materials and of 
non-packaged or non-wrapped dairy products 
during loading and unloading; 

(b) appropriate arrangements for protection 
against pests; 

(c) instruments and working equipment intended 
to come into direct contact with raw materials 
and dairy products which are made of 
corrosion-resistant material and which are easy 
to clean and disinfect; 

(d) special watertight, non- corrodible 
containers in which to put raw materials or dairy 
products not intended for human consumption. 

Where such raw materials or dairy products are 
removed through conduits, these shall be 
constructed and installed as to avoid any risk of 
contamination of other raw materials or dairy 
products ; 

(e) appropriate facilities for the cleaning and 
disinfecting of equipment and instruments; 



INTERPRETATION 



(a) Exposed raw materials and dairy products must 
be adequately protected from contamination by, for 
example, fumes, dust, rain, sun, pests and birds. 



(c) Equipment must not compromise the hygienic, 
chemical, physical or organoleptic qualities of dairy 
products. It should be designed and constructed to 
permit easy, thorough cleaning and disinfection, 
including ready dismantling when appropriate. 



(e) Appropriate facilities will vary according to 
the type and number of pieces of equipment involved 
but will include, supply of potable water at an 
adequate temperature, suitable means of disinfection 
and adequate lighting. 



(f) an adequate waste water disposal system 
which is hygienic; 
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(g) a supply of potable water only. However a 
supply of non -potable water is also permitted 
provided that it is intended only for the cooling 
of equipment, steam production, fire-fighting and 
refrigeration equipment, and provided that the 
pipes installed for this purpose preclude the use 
of this water for other purposes and present no 
direct or indirect risk of contamination of the 
dairy products . Non -potable water pipes shall be 
clearly distinguished from those used for potable 
water. 

(h) an appropriate number of changing rooms 
with smooth, waterproof washable walls and floors 
and within the room or in the immediate vicinity, 
wash basins with non hand-operable taps, hygienic 
hand-drying facilities and flush lavatories. The 
lavatories shall not open directly on to the work 
rooms . 



(i) a lockable room or a secure place for the 
storage of detergent, disinfectants and similar 
substances ; 



(j) a room or cupboard for storing cleaning and 
maintenance material; 

(k) adequate facilities acceptable to the 
appropriate Minister or the food authority for 
cleaning and disinfecting tanks used for 
transporting dairy products; 

(l) rooms with adequate capacity for storing 
raw materials and for dairy products; 



(g) The management of the establishment must be able 
to account for the source(s) of the water supply (eg 
mains, surface water, well water). Networks which 
include both potable and non-potable water must have 
no connection between the 2 systems. The separate 
systems should be identifiable by eg notices and 
colour coding. 



(h) Adequate changing facilities must be provided 
suitably located for operations of the premises. A 
dedicated changing room is necessary only where the 
number of personnel so warrants it. Hand-washing and 
toilet facilities must, if not located in or 
immediately adjacent to a changing facilities be 
readily accessible and in a position acceptable to the 
competent authority having due regard to the nature 
and scale of the establishment. Elbow- operable taps 
or normal taps fitted with a elbow operated extension 
are acceptable. 

(i) Such substances must be stored so as to minimise 
the risk of contamination to raw materials and dairy 
products. They should therefore be stored in a 
separate room to that in which raw materials and dairy 
products are stored or processed. 

( j ) Such materials should be stored in a dedicated 
area. 
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2 (1) Milk establishments shall have working 

areas of sufficient size for work to be carried out 
under adequate hygienic conditions; their design and 
layout shall be such as to preclude contamination of 
the raw materials and the diary products. 

(2) The production of heat-treated milk or the 
manufacture of milk-based products which might pose a 
risk of contamination to other dairy products shall be 
carried out in a clearly separated working area. 



(3) In areas where raw material are handled and 
the dairy products are manufactured, the areas 
shall have at least the following: 

(a) solid, waterproof flooring which is easy 
to clean and disinfect and which allows water to 
drain away and be provided with equipment to 
remove water; 



(b) walls which have smooth surfaces and are 
easy to clean, are durable and impermeable and 
which are covered with a light— coloured coating. 



(2) Where there is a risk of cross contamination 
with micro-organisms between finished dairy products 
and raw materials or intermediate products, there 
should be physical separation, eg by walls, partitions 
or pipework between areas in which the different types 
of materials are handled. Time separation is also 
acceptable (as is separate work areas in one large 
room) particularly for smaller establishments. 



(a) Flooring should be durable rotproof and 
waterproof. Wooden flooring should therefore be 
avoided but is acceptable provided it has been 
suitably treated and finished. The floor should have 
a smooth but slip-resistant and impervious surface and 
be sloped so as to facilitate the channelling of water 
towards drains fitted with gratings and traps. 

Suitable equipment, (eg solid rubber scraper or water 
vacuum cleaner) should be available to remove any 
residual water. 

(b) This requirement need only apply to walls or 
parts of walls which are liable to be soiled. Tiles 
may be used provided they are grouted with a suitable 
material. Any colour wall is acceptable provided 
soiling can be identifed. 



(c) ceilings or roof linings which are 
easy to clean in those areas where 
non— packaged raw materials or dairy 
products are exposed; 



Print^lWiS^e^i^itised by the University of Southampton Library Digitisation Unit 



(d) doors in non - corrodible materials which 
are easy to clean; 



(e) adequate ventilation and, where 
necessary, good steam and water-vapour 
extraction facilities; 

(f) adequate natural or artificial lighting; 



(g) an adequate number of facilities with 
hot and cold running water, or water pre-mixed 
to a suitable temperature, for cleaning and 
disinfecting hands; taps in work rooms and 
lavatories for cleaning and disinfecting hands 
shall be non hand-operable; these facilities 
shall be provided with cleaning and disinfecting 
material and a hygienic means of drying hands; 



(d) Wooden doors should be avoided but, where 
fitted, all their parts, including the frames, must be 
covered and properly sealed. The coating should be 
waterproof, washable, non-toxic and in good condition 
and may include a suitably painted surface. 

(e) Insulation and ventilation should be adequate to 
prevent excessive condensation and dripping which 
might contaminate products or equipment and to remove 
excessive steam during production. 

(f) In all areas where exposed raw materials or dairy 
products may be present artificial lighting should 
have suitable protective covers. Lighting must have 

no unfavorable effect on the dairy products. 

(g) The number of hand-washing facilities must be 
adequate for the number of staff. The facilities do 
not need to be in the work rooms but should be 
readily accessible. Taps provided for the use of 
staff using lavatories must be non hand-operable. 

Elbow operated taps will be acceptable . Normal taps 
may be fitted with an elbow-operated extension. Knee 
and foot operated taps are also acceptable. Taps 
fitted in work rooms for the purpose of hand washing 
must also be non hand-operable. 



(h) facilities for cleaning tools, equipment 
and installations; 

4 . (1) Subject to sub-paragraph (2) below, the 

rooms where raw materials and dairy products are 
stored shall comply with the requirements 
specified in paragraph (3) above. 



(1) The Commission is proposing an amendment to the 
directive which would exempt storage rooms from the 
need to meet requirements (g) and (h) in paragraph 3 
above ie requirements for hand washing and cleaning 
facilities. Such facilities should not therefore be 
required of establishments. 



(2) The storage of raw materials and dairy 
products in rooms shall be permitted 
notwithstanding failure to meet all or any of the 
requirements of the sub-paragraph ( 1 ) above 
provided that:- 
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(a) in the case of chilling and refrigeration 
rooms they have a floor which is easy to clean 
and disinfect and which allows water to drain 

away; or 

(b) in the case of freezing and deep-freezing 
rooms they have a floor which is waterproof, 
rotproof and easy to clean. 

(3) The use of wooden walls in freezing and 

deep-freezing rooms referred to in .... 

sub-paragraph 2(b) above shall be permitted 
provided they were built before 1 January 1993. 

(4) In the case of either paragraph 2(a) or (b) 
above, the rooms shall have a sufficiently 
powerful refrigeration plant to keep raw 
materials and dairy products at the temperatures 
required under these Regulations. 



(4) Required temperatures are 
Schedule 7 to the Regulations. 



laid down in draft 
(Copy attached). 
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PART II 



SPECIAL CONDITIONS FOR APPROVAL 

A. Special conditions for approval of treatment 
and processing establishments 

1. in addition to the general requirements laid down 
in Part I of this Schedule, treatment or processing 
establishments shall have at least the following 
requirements set out below. 

2. The establishment shall possess equipment for the 
mechanical filling and proper automatic sealing of 
containers, excluding churns and tanks, which are to be 
used for packaging heat-treated drinking milk, and for 
liquid milk-based products, if such operations are 
carried out there. 



3. The establishment shall possess equipment for the 
cooling and cold storage of heat-treated milk and 
liquid milk-based products. Where raw milk is stored, 
purified or standardised at the establishment then the 
establishment shall also possess equipment for the 
cooling and cold storage of raw milk. Cold stores must 
be equipped with correctly calibrated 
temperature-measuring apparatus . 

4. The establishment shall possess :- 



2. This is a problem for a number of processors 
large and small and is the reason for most 
applications for temporary derogations under 
Directive 92/47. Some small liquid milk/liquid 
milk-based processors will be eligible for a permanent 
"limited production" derogation but liquid milk 
processors are not eligible at present. However the 
Commission has told us that they will be proposing an 
amendment to the directive which would exempt small 
scale processors from the need for automatic sealing 
of containers. Ice Cream is not a liquid milk-based 
product and ice cream containers are not therefore 
required to be mechanically filled and automatically 
sealed. 

3. Each bulk tank or cold store must be equipped 
with at least a thermometer with a direct reading 
although automatic recording thermometers are 
preferable. Thermometers should be periodically 
calibrated and a record of the calibration maintained 
for inspection. 
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a. in the case of dairy products wrapped in 
disposable containers, an area for the storage of 
such containers and for storage of the raw 
materials intended for their manufacture; and 

b. in the case of dairy products wrapped in 
re-usable containers, a special area for their 
storage and equipment designed to clean and 
disinfect them mechanically. 



5. The establishment shall possess containers for 
storing raw milk and, if appropriate, standardisation 
equipment and containers for storing standardised milk. 

6. The establishment shall possess if appropriate, 
centrifuges or any other suitable means for physically 
purifying milk. 

7. The establishment shall possess heat-treated 
equipment, approved or authorised by the approving 
authority for the treatment of dairy products, fitted 
with: 



4. The storage of raw materials used for the 
manufacture of disposable containers and the storage 
before use of the latter must be undertaken under 
hygienic conditions in different rooms from those 
where diary products are treated, manufactured, packed 
or stored. However, temporary storage of disposable 
containers, sufficient for immediate production, may 
be allowed in such rooms provided hygienic conditions 
are maintained. 

Reusable containers must be stored in an 
appropriate designated area. They must not be 
cleaned by hand. 

5. Standardisation equipment and containers for 
storing standardised milk are only necessary when the 
establishment undertakes the production of skimmed, 
semi-skimmed or standardised milk. 

6. Filters and clarifies are acceptable. 



7. Please note that the requirement in 
paragraph (a) does not apply in the case of batch 
pasteurisation. This reflects a Commission proposal 
to amend the Directive so that alternative heat 
treatment equipment is acceptable provided hygiene 
requirements are met. 



(a) in the case of a continuous heat treatment 
system: 

(i) an automatic temperature control; 

( ii ) a recording thermometer; 

(iii) an automatic safety device 
preventing insufficient heating; 
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(iv) an adequate safety system preventing 
the mixture of heat-treated milk with 
incompletely heat-treated milk; and 

(v) an automatic safety recording device 
preventing the aforementioned mixture; 

(b) in the case of any other heat treatment 
system, at least a recording thermometer. 

8. The establishment shall possess equipment for the 
cooling, wrapping and storage of frozen milk products 
if such operations are carried out. 

9. The establishment shall possess equipment for 
drying and wrapping powdered milk products if such 
operations are carried out. 

B. Special conditions for approval of collection 
establishment 

1. In addition to the general requirements specified 
in Part I of this Schedule, a collection establishment 
shall have at least: 

(a) cooling equipment or appropriate means for 
cooling milk and, if milk is stored at the 
collection establishment, a cold-storage 
installation ; 

(b) if milk is purified at the collection 
establishment, centrifuges or any other apparatus 
suitable or the physical purification of milk. 

C. Special conditions for approval of a 
standardisation establishment 

1. In addition to the general requirements laid down 
in Part I of this Schedule, a standardisation 
establishment shall have at least: 
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(a) containers for the cold storage of raw 
milk; 

(b) standardisation equipment and containers 
for the storage of standardised milk; 

(c) centrifuges or any other apparatus suitable (c) Filters and clarifies are acceptable, 

for the physical purification of milk. 
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PART III 



GENERAL CONDITIONS OF HYGIENE 

A. General conditions of hygiene applicable to 
establishments and instruments 

1. Rodents, insects and any other vermin shall be a 
systematically destroyed in the milk establishment and 
animals shall be prevented from entering rooms in which 
dairy products are manufactured and stored. 



2. Instruments and equipment used for working on raw 
materials and dairy products, floors, ceilings or roof 
linings, walls and partitions shall be kept in a 
satisfactory state of cleanliness and repair, so that 
they do not constitute a source of contamination to raw 
materials or dairy products. 

3. Rodenticides, insecticides, disinfectants and any 
other potentially toxic substances shall be stored in a 
lockable room or a secure place and used in such a way 
that they do not have an adverse effect on machinery, 
equipment, instruments, raw materials or dairy 
products. 

4. Potable water shall be used for all purposes subject 
to the exceptions specified in Part I, paragraph (g). 

5. Subject to paragraph (6) below, equipment, 
containers and installations which come into contact 
with dairy products or perishable raw materials used 
during production shall be cleaned and disinfected at 
the end of each work phase and at least once each 
working day. 



1 . Prevention methods will include keeping external 
doors closed and the use of fly screens on windows 
where appropriate. Where pests have been found in the 
milk establishment, the management must be able to 
ensure an adequate system for their eradication is 
provided. 

2. "Satisfactory state of cleanliness" should 
include regular disinfection. 



3. It is acceptable for opened containers of such 
substances in current use to be located in a more 
convenient place than in the storage facility provided 
the risk of contamination is minimal. These substances 
should be handled only by properly trained personnel. 

4. See Part I, paragraph 1 (g). 

5. The Commission is proposing to amend the 
Directive so that the text reads "shall be cleaned and 
disinfected if necessary at the end of each work phase 
and/or at least once each working day and this is all 
that should be required of establishments. A working 
day shall be any given 24 hour period in which work is 
undertaken. 
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6. Notwithstanding paragraph (1) above, equipment, 
containers, [instruments] and installations which come 
into contact with microbiologically stable dairy 
products and the rooms in which they are stored shall 
be cleaned and disinfected according to a risk analysis 
programme drawn up by the operator of the 
establishment - 

7. As soon as possible after unloading or after each 
series of journeys where there is only a very short 
space of time between unloading and the following 
loading, but in any event, at least once every working 
day, all containers and tanks used to transport raw 
milk shall be cleaned and disinfected before re-use. 

8. The treatment premises shall in principle be 
cleaned at least once each working day. The 
establishment shall take appropriate measures to avoid 
cross-contamination of dairy products in accordance 
with the risk analysis programme specified in 
paragraph 6 above. 

9. Where appropriate, rooms intended for production 
processes shall be divided into wet and dry areas, each 
having its own operating conditions. 



7. See paragraph 5 above. 



8. See paragraph 5 above. 



9. Wet process areas should be cleaned frequently 
including, on occasion, during production runs. Dry 
areas are generally cleaned less frequently. Water 
easily spreads microbiological contamination and 
therefore wet process areas should avoid standing 
water. Dust carries airborne contamination and 
therefore levels of dust in dry process areas and 
storage areas should be kept as low as possible. 
Removal of dust from dry areas is therefore best 
carried out by vacuum cleaning rather than sweeping. 
Use of compressed air is to be avoided. 
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10, Disinfectants and similar substances used for 
disinfecting machinery, equipment, raw materials and 
dairy products shall be acceptable to the approving 
authority and shall be used in such a way that they do 
not have any adverse effects on the same. They shall 
be in clearly, identifiable containers bearing labels 
with instructions for their use and their use shall be 
followed by thorough rinsing of such instruments and 
working equipment with potable water, except in cases 
where the disinfectant or similar substance is 
specifically designed not to be rinsed after 
application, if appropriate. 

B. General conditions of hygiene applicable to staff 

1. The employer or occupier of a milk establishment 
shall only employ persons in such an establishment to 
work directly with raw materials or dairy products if 
these persons have proved to the employer's or 
occupier's satisfaction by means of a medical 
certificate that there is no medical impediment to 
their employment in that capacity. This requirement 
shall not apply to any persons already working in such 
a capacity before the date on which these Regulations 
entered into force. 



2. Persons working directly with raw materials or 
dairy products shall maintain high standards of 
personal cleanliness at all times. In particular they 
shall: - 



10. Such substances must be of food grade quality 
and used in accordance with the instructions laid down 
by the manufacturer. 



1. The requirement for personnel working on or 
handling raw materials and dairy products to prove, by 
a medical certificate, that there is no impediment to 
such employment, only applies to staff on recruitment. 
Those staff already in post prior to an establishment 
becoming approved are not subject to this provision. 
There is no requirement for annual staff 
certification. The decision on whether to issue 
medical certificates will rest with a medical 
practitioner registered with the General Medical 
Council, and may be based on any investigation that 
practitioner considers necessary. At the discretion 
of the employer, possibly based on a questionnaire, a 
health certificate issued in respect of a recent 
previous period of employment may be acceptable. 



2 . New members of staff should have adequate and 
appropriate training so that they are aware of hazards 
that may affect products with which they are working. 
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(a) wear suitable, clean, working clothes and 
headgear which completely encloses the hair; 

(b) not smoke, eat or drink in rooms where raw 
materials and dairy products are handled or 
stored; 

(c) wash their hands at least each time work is 
resumed and whenever contamination of their hands 
has occurred; and 

(d) cover wounds to the skin with a suitable 
waterproof dressing. 

3 . The employer or occupier shall take all necessary 
measures to prevent person liable to contaminate raw 
materials and dairy products from handling them until 
the employer or occupier has adequate evidence that 
such person can do so without risk of contamination. 
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SCHEDULE 7 



STORAGE REQUIREMENTS 

1. Immediately after milking the raw milk shall he placed in a clean 
place which is suitably equipped so as to prevent the raw milk suffering 
from any adverse effects. 

2. Where raw milk is collected daily from a production holding it shall, 
if not collected within 2 hours of milking, be cooled as soon as practicable 
after milking to a temperature of 8°c or lower and be maintained at that 
temperature until collected. 

3. Where raw milk is not collected daily from a production holding it 
shall be cooled as soon as practicable after milking to a temperature of 
6°c or lower and be maintained at that temperature until collected. 

4. Upon acceptance at a treatment establishment milk shall, unless heafT 

V 

treated within 4 hours of acceptance, be cooled to a temperature of 6°c or 
lower, if not already at such temperature, and be maintained at that 
temperature until heat-treated. 

5. When the pasteurisation process is completed, pasteurised milk shall 
be cooled as soon as practicable to a temperature of 6°c or lower. 

6. The maximum temperature at which pasteurised milk may be stored 
until it leaves the treatment establishment shall be 6°c. 

7. Without prejudice to paragraph 6 above, any dairy product which 
cannot be stored at ambient temperature shall be cooled as quickly as 
possible to the temperature established by the manufacturer as suitable to 
ensure its durability and thereafter stored at that temperature. [This 
requirement shall not apply to the storage of dairy products in premises 
used solely for retail sale . ] 

8. Subject to the exception of raw milk, where dairy products are 
stored under cooled conditions , their storage temperatures shall be 
registered and the cooling rate shall be such that the product reaches the 
required temperature as quickly as possible. 
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THE SCOTTISH OFFICE 




To Organisations and Interested Parties 

on the attached list Telephone 03 1 -244 6176 

Fax 031-244 6001 



I <6 December 1992 



Dear Sir /Madam 

APPROVAL NUMBERING SYSTEM 
EC MEAT PRODUCTS DIRECTIVE 

EC FISHERY PRODUCTS AND SHELLFISH HYGIENE DIRECTIVES 

1. The approval and supervision of meat products plants, fishery 
products plants and shellfish establishments rests with local authorities. 
In terms of the recently finalised Regulations on Fishery Products and 
Shellfish, applications for approval of fish and shellfish operations are to 
be with authorities by 15 January 1993 if operators are to continue 
trading beyond that date. The EC Directives and corresponding UK 
Regulations require the Agriculture Departments to promote a system of 
approval numbering that will permit identification of establishments of 
origin as part of the health marking of products. The listings are then 
communicated among Member States. Following past experience on meat 
product approvals and a brief consultation on the fisheries interests I am 
now writing to inform you of the numbering system that we intend to use 
for both fish and meat product establishments. 

2. The number comprises: 

two alphabetical characters unique to each local authority; 

a 3 digit number unique to each plant or establishment; and 

an alphabetical suffix to denote the commodity(ies) handled at that 
plant or establishment. 

3. The codes for Scottish local authorities are part of a UK structure 
as a result of which it has not been possible to match codes to all initials 
eg Argyll and Bute is AD, not AB. Authority names are coded by initial 
letter and, within each letter, by alphabetical order. Scottish codes 
appear first in each list. The authority codes are of course those laid 
down in Schedule 4 of the Food (Meat Inspection) (Scotland) Regulations 
1988. The full UK listing is attached for reference at Annex A. 

4. The number should be unique to each establishment within one 
authority. Multiple purpose plants should, where possible, have one 
unique number covering all of the operations therein with suitable 
suffixes (see below). 
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5. The suffix is intended to describe the commodity(ies) being handled 
and the nature of the operation in a general way and need not go into 
detail. Accordingly we propose that the following will be adequate: - 

P - Meat product plants 

FE - Fishery product establishments or factory vessels 
FM - Registered fishery wholesale or auction markets 
D - Shellfish despatch centres 
PC - Shellfish purification centres. 

Multiple suffixes may be appropriate where meat products and fishing 
products are handled in the same establishment eg AA OOl PFE. 
However as the Bivalve Mollusc Directive 91/492 EEC requires the 
approval of purifications centres and of dispatch centres, separate 
approval numbers should be allocated to each of these operations where 
they are carried on in the same establishment. 

Issues for meat plants 

6. The relevant Regulations require a specified format to be employed 
in the health mark for meat products, which is described in Annex B. It 
will be the responsibility of the plant operator to obtain the appropriate 
equipment for marking purposes once an approval code has been issued 
by the authority. 

7. There are a number of meat products plants in Scotland which have 
previously been assessed by the Department as meeting the requirements 
necessary under Directive 77/ 99 /EEC for Intra- Community trade. It will 
be necessary for such plants to be allocated new approval codes. In 
order to allow sufficient time for these plants to amend their packaging 
and labelling material it is intended to allow a transitional period of 
2 years, which will end on 1 January 1995, during which time an existing 
approval number or the new style code will be acceptable. The 
Department will shortly be writing to the plants involved, advising them 
of the new system and suggesting that they contact their local authority 
to arrange the necessary approval etc. 

8. Further information on the approval arrangements for domestic plants 
will be issued as soon as possible , once the necessary regulations are in 
place . 

Issues for fishery products and shellfish establishments 

9. The arrangements are substantially as proposed in our consultation 
letter of 3 November. 

10. Some respondents suggested that the structure should distinguish 
between establishments which have been formally approved and others. 
Those establishments which have not yet been finally approved will either 
be those awaiting a decision from their local Environmental Health Officer 
or those provisionally approved to whom derogations have been granted. 
We do not think that it would be fair to identify them separately. 

11. We have considered also the procedure appropriate where different 
businesses operate in one building, and whether they should be awarded 
separate establishment numbers. We would suggest that the way in which 
this is handled is really dependent upon the type of business involved 
and the extent to which the manager of the premises or business would 
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reasonably be expected to control the operations. Whilst there are no 
firm rules, it would seem reasonable to say that in the case of multiple 
occupancy, establishments where operations involving the fresh product 
are concerned, approval numbers should be given to the different 
businesses operating. In multi-occupancy warehouses where there is only 
storage and firms rent space, establishment status may be awarded to the 
building as a whole. Each case must be decided on its merits. 

12. In the case of fishery products there is no prescription on the 
precise form of the health mark beyond the requirement in the Regulations 
to show the approval number, (or the registration number in the case of 
wholesale or auction markets) and the county of dispatch. The 
identification mark must accompany each consignment of fishery products 
either on the packaging or accompanying documents. 



13. In the case of shellfish, all parcels in a consignment must be 
accompanied by a healthmark in the form shown in Annex C. The 
health-mark may be printed on the wrapping material, or affixed as a 
separate label to the wrapping material, or put inside the wrapping, or 
be of a twist- tie or staple design. A self-adhesive healthmark must not 
be used, unless it is non-detachable . All types of healthmark must be 
for single use only and are not transferable. The healthmark must be 
durable and waterproof, and the information presented must be legible, 
indelible and in easily decipherable characters. 



Return of lists of approval numbers 



The Directives require Member States to return to the Commission lists of 
approved establishments. I would ask that such lists of fishery products 
and shellfish establishments in your area are returned to me by 
29 January 1993, indicating whether approvals are final, provisional 
(pending works under derogation) or temporary (pending food authority 
approval) . We shall make no distinction between those categories of 
approval in the return that we make to the Commission. I shall write 
again about list of meat products plants at an appropriate time. 

Query 



14. Ii you have any queries on the approval numbering system for meat 
products Please contact Mr M Morgan, extension 6412 at the above 
address or, for fish and shellfish, Mr B Cockwell, extension 6411. 

Yours faithfully 



r 

/ " d^__) p 

A C MACKIE 
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ANNEX B 



HEALTH MAKES FOR MEAT PRODUCTS 

1. EC Health Mark 

Following implementation of the Directive in GB products which originate 
from meat that is eligible to be marketed throughout the EC and produced 
in accordance with Directive 92/5 should bear the EC health mark which 
should consist of the following information within an oval surround :- 

Either: a. on the upper part, the letters ’UK 1 followed by the 

approval code of the establishment and the letter ’P’; 

b. on the lower part, the letters ’EEC.’ 

Or: a. on the upper part, the works ’UNITED KINGDOM’; 

b. in the centre, the approval code of the 

establishment followed by the letter ’P’; 

c. on the lower part, the letters ’EEC’. 

2. National Health Mark 

There will also be a national health mark which it is intended must be 
applied, from 1 January 1994 until 1 January 1996 to those 
establishments, subject to 92/5 which do not yet comply with the 

standards set down in the Directive. This mark will also apply beyond 
1 January 1996 to products produced from meat which bear the national 
mark to indicate they may only be marketed locally (ie within the UK) . 
This mark shall consist of an oval surround containing in legible form and 
in printed capital letters the following: - 

Either:- a. on the upper part, the letters ’UK’ followed by the 
approval code of the establishment and the letter ’P’; 

b. on the lower part, the letters ’GB’. 

Or: a. on the upper part, the works 'UNITED KINGDOM 1 ; 

b. in the centre, the approval code of the 

establishment followed by the letter ’P’; 

c. on the lower part, the letters ’GB’. 

3. Health Mark for Meat Products with Less Than 10% Meat 

Different arrangements will apply to products containing less than 10% 
meat. The health mark for such products will be that described above, 
except that the approval number of the establishment will be preceded by 
the figure ’8’ followed by a hyphen (ie DB 8-001 P) . 
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HEALTHMARK 

LIVE BIVALVE MOLLUSCS/OTHER SHELLFISH 



ANNEX C 



Country of dispatch 


Approval number of dispatch 
centre 


Species consigned 


Species consigned 


(scientific name) 


(common name) 


Day and month of wrapping 


EITHER "WARNING: THESE ANIMALS 

OR DATE OF DURABILITY 


MUST BE ALIVE WHEN SOLD” 
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AA City of Aberdeen (Scotland District Council) 

AB Angus (Scotland District Council) 

AC Annandale & Eskdale (Scotland District Council) 

AD Argyle & Bute (Scotland District Council) 

AE Allerdale (District Council) 

AF Arfon (Wales District Council) 

AG Ealing (London) 

AH Breckland (Attleborough, Norfolk) (District Council) 
AI Ashfield (District Council) 

AJ Eastbourne (District Council) 

AK Alnwick (District Council) 

AL Alyn & Deeside (Wales District Council) 

AM Chiltern (Amersham) (District Council) 

AN Arun (District Council) 

AO East Cambridgeshire (District Council) 

AP Mid Bedfordshire (District Council) 

AQ North Bedfordshire (District Council) 

AR Adur (District Council) 

AS Ashford (District Council) 

AT North Warwickshire (Atherstone) (District Council) 

AU Tameside (Metropolitan District Council) 

AV Amber Valley (District Council) 

AW Aberconwy (Wales District Council) 

AX Crewe & Nantwich (District Council) 

AY Aylesbury Vale (District Council) 

AZ North Cornwall (District Council) 
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BA Badenoch & Strathspey (Scotland District Council) 
BB Banff & Buchan (Scotland District Council) 

BC Bearsden & Milngavie (Scotland District Council) 
BD Berwickshire (Scotland District Council) 

BE Blyth Valley (District Council) 

BF Barrow-in-Furness (District Council) 

BG Brighton (District Council) 

BH Bridgnorth (District Council) 

BI Birmingham City (Metropolitan District Council) 
BJ Burnley (District Council) 

BK Berwick-upon-Tweed (District Council) 

BL Broadland (District Council) 

BM Bromley (London) 

BN Blackburn (District Council) 

BO Bolton (Metropolitan District Council) 

BP Blackpool (District Council) 

BQ Bracknell Forest (District Council) 

BR Bromsgrove (District Council) 

BS Basingstoke & Deane (District Council) 

BT Barnet (London) 

BU Bury (Metropolitan District Council) 

BV Beverley (District Council) 

BW Bassetlaw (District Council) 

BX Bexley (London) 

BY Bath City (District Council) 

BZ Bristol City (District Council) 
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CA Caithness (Scotland District Council) 

CB Clackmannan (Scotland District Council) 

CC Clydebank (Scotland District Council) 

CD Clydesdale (Scotland District Council) 

CE Cumbernauld & Kilsyth (Scotland District Council) 

CF Cumnock & Doon Valley (Scotland District Council) 

CG Cunninghame (Scotland District Council) 

CH Cleethorpes (District Council) 

Cl Chichester (District Council) 

CJ Cardiff City (Wales District Council) 

CK Cannock Chase (District Council) 

CL Colchester (District Council) 

CM South Cambridgeshire (District Council) 

CN Congleton (District Council) 

CO Coventry City (Metropolitan District Council) 

CP Castle Point (District Council) 

CQ 

CR Croydon (London) 

CS Chester-le-Street (District Council) 

CT Cheltenham (District Council) 

CU Broxbourne (Cheshunt) (District Council) 

CV Craven (District Council) 

CW Colwyn (Wales District Council) 

CX Corby (District Council) 

CY Chester City (District Council) 

CZ Corporation London (London) 
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DA Dumbarton (Scotland District Council) 

DB City of Dundee (Scotland District Council) 

DC Dunf ermaline (Scotland District Council) 

DD Derbyshire Dales (District Council) 

DE West Devon (District Council) 

* 

DF Dinefwr (Wales District Council) 

DG Barking & Dagenham (London) 

DH Dartford (District Council) 

DI Derby City (District Council) 

DJ Dacorum (District Council) 

DK Doncaster (Metropolitan District Council ) 

DL Dudley (Metropolitan District Council) 

DM Durham City (District Council) 

DN Darlington (District Council) 

DO Shrewsbury & Atcham (Dogpole, Shrewsbury) (District Council) 
DP Dwyfor (Wales District Council) 

DQ 

DR West Dorset (District Council) 

DS Bournemouth (Dorset) (District Council) 

DT Christchurch (Dorset) (District Council) 

DU South Bedfordshire (Dunstable) (District Council) 

DV Dover (District Council) 

DW Derwentside (District Council) 

DX Daventry (District Council) 

DY South Derbyshire (District Council) 

DZ Delyn (Wales District Council) 
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EA East Kilbride (Scotland District Council) 

EB East Lothian (Scotland District Council) 

EC Eastwood (Scotland District Council) 

ED City of Edinburgh (Scotland District Council) 

EE Ettrick & Lauderdale (Scotland District Council) 
EF Epping Forest (District Council) 

EG Easington (District Council) 

EH East Hampshire (District Council) 

El Elmbridge (District Council) 

EJ Eden (District Council) 

EK Easteigh (District Council) 

EL East Lindsay (District Council) 

EM Ellesmere Port & Neston (District Council) 

EN Enfield (London) 

EO East Hertfordshire (District Council) 

EP Epsom & Ewell (District Council) 

EQ East Stafford (District Council) 

ER Exeter City (District Council) 

ES Southend-on-Sea (Essex) (District Council) 

ET East Dorset (District Council) 

EU East Northampton (District Council) 

EV East Devon (District Council) 

EW Erewash (District Council) 

EX Braintree (Essex) (District Council) 

EY East Yorkshire (District Council) 

E2 Chelmsford (Essex) (District Council) 
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FA Falkirk (Scotland District Council) 

FB Brent (London) 

FC Salford City (Metropolitan District Council) 
FD Forest of Dean (District Council) 

FE Fenland (District Council) 

FF Stafford (District Council) 

FG Wandsworth (London) 

FH Forest Health (District Council) 

FI 

FJ 

FK 

FL Shepway (Folkestone) (District Council) 

FM Fareham (District Council) 

FN 

FO 

FP Carmarthen (Wales District Council) 

FQ 

FR Sandwell (Metropolitan District Council) 

FS Salisbury (District Council) 

FT Hart (Fleet) (District Council) 

FU 

FV 

FW Wyre Forest (District Council) 

FX 

FY Fylde (District Council) 

FZ 
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GA City of Glasgow (Scotland District Council) 

GB Gordon (Scotland District Council) 

GC Gloucester City (District Council) 

GD Waverley (Godaiming) (District Council) 

GE Gedling (District Council) 

GF Glanford (District Council) 

GG Great Grimsby (District Council) 

GH Gateshead (Metropolitan District Council) 

GI Gillingham (District Council) 

GJ 

GK 

GL Cotswold (Gloucestershire) (District Council) 
GM Gravesham (District Council) 

GN Greenwich (London) 

GO Booth Ferry (Goole) (District Council) 

GP Gosport (District Council) 

GQ 

GR West Lindsey (Gainsborough) (District Council) 
GS Stroud (Gloucestershire) (District Council) 

GT South Kesteven (Grantham) (District Council) 

GU Guildford (District Council) 

GV 

GW Blaenau Gwent (Wales District Council) 

GX Guernsey 

GY Great Yarmouth (District Council) 

GZ Glyndwr (Wales District Council) 
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HA Hamilton (Scotland District Council) 

HB Hinckley & Bosworth (District Council) 

HC Hereford City (District Council) 

HD Holderness (District Council) 

HE Hertsmere (District Council) 

HF Hammersmith & Fulham (London) 

HG Havering (London) 

HH Harborough (District Council) 

HI Hillingdon (London) 

HJ Horsham (District Council) 

HK High Peak (District Council) 

HL Harlow (District Council) 

HM Winchester City (Hampshire) (District Council) 
HN Hambleton (District Council) 

HO Hounslow (London) 

HP Hartlepool (District Council) 

HQ Hove (District Council) 

HR South Herefordshire (District Council) 

HS Hastings (District Council) 

HT Stevenage (Hertfordshire) (District Council) 

HU Hull City (District Council) 

HV Havant (District Council) 

HW Wycombe (High Wycombe) (District Council) 

HX Huntingdonshire (District Council) 

HY Hackney (London) 

HZ Hyndburn (District Council) 
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IA 


Inverclyde (Scotland District Council) 


IB 


Inverness (Scotland District Council) 


IC 

ID 

IE 

IF 

IG 


Chorley (District Council) 


IH 

II 

IJ 

IK 

IL 


Babergh (Ipswich) (District Council) 


IM 


Macclesfield (District Council) 


IN 


Islwyn (Wales District Council) 


10 


Medina (Isle of Wight) (District Council) 


IP 

IQ 

IR 


Ipswich (District Council) 



IS Islington (London) 

IT 

XU 

IV 



IW 

IX 

IY 


South Wight (Isle of Wight) (District Council) 


IZ 


Isle of Man 
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JA 


Lisburn District Council 


JB 


Derry City Council 


JC 


Magheraf elt District Council 


JD 


Moyle District Council 


JE 

JF 

JG 

JH 


Newry and Mourne District Council 


JI 

JJ 

JK 

JL 

JM 

JN 

JO 

JP 

JQ 

JR 

JS 

JT 

JU 

JV 

JW 

JX 

JY 

JZ 


— — Je^rse- y~_ 
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KA Kilmarnock & Loudoun ( Scotland District Council ) 
KB Kincardine & Deeside (Scotland District Council ) 
KC Kirkcaldy ( Scotland District Council ) 

KD Kyle & Garrick ( Scotland District Council ) 

KE Canterbury City (Kent) (District Council) 

KF 

KG Kettering (District Council) 

KH Kensington & Chelsea (London) 

KX King ' s Lynn & West Norfolk (District Council ) 

KJ 

KK Kennet (District Council) 

KL South Lakeland (Kendal) (District Council) 

KM Kirklees (Metropolitan District Council) 

KN Maidstone (Kent) (District Council) 

KO Kings wood (District Council) 

KP 

KG 

KR Kerrier (District Council) 

KS Sevenoaks (Kent) (District Council) 

KT Tunbridge Wells (Kent) (District Council) 

KU Kings ton-Upon-Thames (London) 

KV 

KW Halton (Kingsway, Widnes) (District Council) 

KX 

KY Knowsley (Metropolitan District Council) 

KZ 
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LA Lochaber (Scotland District Council) 

LB Charnwood (Loughborough, Leicester) (District Council) 
LC Boston (Lines) (District Council) 

LD Leeds City (Metropolitan District Council) 

LE North Hertfordshire (Letchworth) (District Council) 

LF Lichfield (District Council) 

LG Leominster (District Council) 

LH Lambeth (London) 

LI South Holland (Lines) (District Council) 

LJ Leicester City (District Council) 

LK Staffordshire Moorlands (Leek) (District Council) 

LL South Ribble (Leyland) (District Council) 

LM Lewisham (London) 

LN Lincoln City (District Council) 

LO Waveney (Lowestoft) (District Council) 

LP Warwick (Leamington Spa) (District Council) 

LQ Lliw Valley (Wales District Council) 

LR Blaby (Leicester) (District Council) 

LS Caradon (Liskeard) (District Council) 

LT Luton (District Council) 

LU South Shropshire (Ludlow) (District Council) 

LV Liverpool City (Metropolitan District Council) 

LW Lewes (District Council) 

LX Langbaurgh-on-Tees (District Council) 

LY Lancaster City (District Council) 

LZ Llanelli (Wales District Council) 



Printed image digitised by the University of Southampton Library Digitisation Unit 



1329G+/12/VC/8-26/EH/CP 



MA Midlothian (Scotland District Council) 

MB Monklands (Scotland District Council) 

MC Moray (Scotland District Council) 

MD Motherwell (Scotland District Council) 

ME Melton (District Council) 

MF Mansfield (District Council) 

MG Middlesborough (District Council) 

MH Malvern Hills (District Council) 

MI Spelthorne (Middx) (District Council) 

MJ 

MK Milton Keynes (District Council) 

ML Suffolk Coastal (Melton Hill, woodbridge) (District Council) 
MM Monmouth (Wales District Council) 

MN Manchester City (Metropolitan District Council) 

MO Montgomeryshire (Wales District Council) 

MP Castle Morpeth (District Council) 

MQ Maldon (District Council) 

MR Meirionnydd (Wales District Council) 

MS Sefton (Merseyside) (Metropolitan District Council) 

MT Merton (London) 

MU Mid Sussex (District Council) 

MV Mid Devon (District Council) 

MW Mid Suffolk (District Council) 

MX Harrow (Middlesex) (London) 

MY Merthyr Tydfil (Wales District Council) 

M2 Mendip (District Council) 
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NA Nairn (Scotland District Council) 

NB Nithsdale (Scotland District Council) 

NC North East Fife (Scotland District Council) 

ND North Devon (District Council) 

NE North East Derbyshire (District Council) 

NF New Forest (District Council) 

NG Nottingham City (District Council) 

NH Broxtowe (Nottinghamshire) (District Council) 

NI Norwich City (District Council) 

NJ Neath (Wales District Council) 

NK North Kesteven (District Council) 

NL North Wiltshire (District Council) 

NM Northampton (District Council) 

NN North Norfolk (District Council) 

NO North Dorset (District Council) 

NP North Shropshire (District Council) 

NQ Newcastle-under-Lyme (District Council) 

NR South Norfolk (Norwich) (District Council) 

NS Newark & Sherwood (District Council) 

NT North Tyneside (Metropolitan District Council) 

NU Nuneaton & Bedworth (District Council) 

NV North West Leicestershire ( District Council ) 

NW Newham ( London ) 

NX Newport (Wales District Council ) 

NY Newbury (District Council) 

NZ Newcastle-upon-Tyne City (Metropolitan District Council) 
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OA 

OB 

oc 

OD 

OE 

OF 

OG 

OH 

01 

OJ 

OK 

OL 

OM 

ON 

00 

OP 

OQ 

OR 

OS 

OT 

OU 

OV 

OW 

OX 

OY 

02 



Orkney Islands Council (Scotland) 



South Oxfordshire (District Council) 

West Oxford (District council) 

Ogwr (Wales District Council) 

Harrogate (District Council) 

Bolsover (District Council) 

Oldham (Metropolitan District Council) 

Cherwell (Oxon) (District Council) 



West Lancashire (Ormskirk) (District Council) 
Oswestry (District Council) 



Oadby A Wigston (District Council) 
Oxford City (District Council) 
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PA Perth & Kinross {Scotland District Council) 

PB 

PC Plymouth City (District Council) 

PD South Pembrokeshire (Pembroke Dock) (Wales District Council) 
PE Pendle (District Council) 

PF Wyre ( Poulton-le-Fylde ) (District Council) 

PG 

PH Portsmouth City (District Council) 

PI Prkeli Pembrokeshire (Wales District Council) 

PJ 

PK 

PL Port Talbot (Wales District Council) 

PM Basildon (Pagel Mead) (Disrict Council) 

PN Preston (District Council) 

PO Poole (District Council) 

PP 

PQ 

PR Wychavon (Pershore) (District Council) 

PS Brecknock (Powys) (Wales District Council) 

PT Peterborough City (District Council) 

PU Purbeck (District Council) 

PV 

PW Penwith (District Council) 

PX 

PY 

PZ 
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QA 


Barnstaple PHA 


QB 


Barrow PHA 


QC 


Barry PHA 


QD 


Beaumaris PHA 


QE 


Boston PHA 


QF 


Bridgewater PHA 


QG 


Bristol PHA 


QH 


Caernavon PHA 


Ql 


Cardiff PHA 


QJ 


Chester PHA 


QK 


Colchester PHA 


QL 


Cowes PHA 


QM 


Dartmouth & Totnes PHA 


QN 


Dover PHA 


QO 


Exeter PHA 


QP 


Exmouth PHA 


QQ 


Falmouth & Truro PHA 


QR 


Faversham PHA 


QS 


Felixstowe PHA 


QT 


Fleetwood PHA 


QU 


Folkestone PHA 


QV 


Fowey PHA 


QW 


Great Yarmouth PHA 


QX 


Grimsby PHA 


QY 


Hartlepool PHA 


QZ 


Harwich PHA 
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RA Renfrew (Scotland District Council) 

RB Ross & Cromarty (Scotland District Council) 

RC Roxburgh (Scotland District Council) 

RD Rochford (District Council) 

RE Redbridge (London) 

RF Rushcliffe (District Council) 

RG Reading (District Council) 

RH Redditch (District Council) 

RI Radnorshire (Wales District Council) 

RJ Rydale (District Council) 

RK Rhuddlan (Wales District Council) 

RL Restormel (District Council) 

RM Rotherham (Metropolitan District Council) 

RN Rossendale (District Council) 

RO Rochdale (Metropolitan District Council) 

RP Rushmoor (District Council) 

RQ Reigate & Banstead (District Council) 

RR Rother (District Council) 

RS Richmoq^hire (District Council) 

RT Richmond-upon-Thames (London) 

RU Runnymead (District Council) 

RV Ribble Valley (District Council) 

RW Rutland (District Council) 

RX Rhondda (Wales District Council) 

RY Rugby (District Council) 

RZ Rochester upon Medway City (District Council) 
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SA Shetland Isles council (Scotland) 

SB Stewarty (Scotland District Council) 

SC Stirling (Scotland District Council) 

SD Strathkelvin (Scotland District Council) 

SE Sutherland (Scotland District Council) 

SF Skye & Lochalsh (Scotland District Council) 

SG Sedgemoor (District Council) 

SH St Helens (Metropolitan District Council 
SI Stoke-on-Trent City (District Council) 

SJ Swansea City (Wales District Council) 

SK South Bucks (District Council) 

SL Slough (District Council ) 

SM St Edmundsbury (District Council) 

SN Southampton City (Disrict Council) 

SO Solihull (Metropolitan District Council) 

SP Stockport (Metropolitan District Council) 

SQ Sunderland ( , etropolitan District Council) 

SR Scunthorpe (District Council) 

SS South Somerset (District Council) 

ST South Tyneside (Metropolitan District Council) 
SU Sutton (London) 

SV Swale (District Council) 

SW Southwark ( London ) 

SX Worthing (Sussex) (District Council) 

SY Woking (Surrey ) (District Council) 

SZ St Albans City (District Council) 
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T A Tweedale (Scotland District Council) 

TB Northavon (Thornbury, Bristol) (District Council) 

TC Trafford (Metropolitan District Council) 

TD Taunton Deane (District Council) 

TE Teesdale (District Council) 

TF Wrekin, The (Telford) (District Council) 

TG Tendring (District Council) 

TH Tower Hamlets (London) 

TI Torridge (District Council) 

TJ Torfaen (Wales District Council) 

TK Tewkesbury (District Council) 

TL Taff - Ely (Wales District Council) 

TM Tonbridge and Mailing (District Council) 

TH Tandridge (District Council) 

TO South Hams (Totnes, Devon) (District Council) 

TP Torbay (District Council) 

TQ Thurrock (District Council) 

TH Three Rivers (District Council) 

TS Thamesdown (District Council) 

TT Thanet (District Council) 

TU Carrick (Truro) (District Council) 

TV Test Valley (District Council) 

™ South Northamptonshire (Towcester) (District Council) 
TX Taaworfch (District Council) 

TY Tynedale (District Council) 

T2 Teignbridge (District Council) 
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UA 

UB 

UC 

UD 

UE 

UF 

U G 

UH 

UI 

UJ 

UK 

UL 

UM 

UN 

uo 

UP Sedgef ield (District Council) 

UQ 

UR 

US 

UT Uttlesford (District Council) 

UU 

UV 

UW Woodspring (District Council) 

UX 

UY 



UZ 
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VA Cambridge City (District Council) 

VB Brentwood (District Council) 

VC Cynon Valley (Wales District Council) 

VD Ceredigion (Wales District Council) 

VE Calderdale (Metropolitan District Council) 

VF Chesterfield (District Council) 

VG Vale of Glamorgan (Wales District Council) 

VH Surrey Health (District Council) 

VI 

VJ 

VK Carlisle City (District Council) 

VL 

VM Mole Valley (District Council) 

VN Camden ( London ) 

VO 

VP 

VQ 

VR Vale Royal (District Council) 

VS Stockton-on-Tees (District Council) 

VT 

vu 

w 

vw Vale of White Horse (District Council 

vx 

VY Bradford City (Metropolitan District Council) 

VZ 
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WA Western Isles Islands Council (Scotland) 

WB West Lothian (Scotland District Council) 

WC Westminster City (London) 

WD Wigtown (Scotland District Council) 

WE Wealdon (District Council) 

WF Waltham Forest (London) 

WG Wigan (Metropolitan District Council) 

WH Welwyn Hatfield (District Council 

WI Copeland (Whitehaven, Cumbria) (District Council) 

WJ Wansbeck (District Council) 

WK Wokingham (District Council) 

WL Walsall (Metropolitan District Council) 

WM Windsor and Maidenhead, Royal (District Council) 

WN Wolverhampton (Metropolitan District Council) 

WO Worcester City (District Council) 

WP Weymouth and Portland (Distict Council) 

WQ 

WR Warrington (District Council) 

WS West Somerset (District Council) 

WT Watford (District Council) 

WU Wellingborough (District Council) 

WV South Staffordshire (Wolverhampton ) (District Council ) 
WW West Wiltshire (District Council) 

WX Wrexham Maelor (Wales District Council) 

WY Wansdyke (District Council) 

WZ Wirral (Metropolitan District Council) 
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XA Hull & Goole PHA 
XB Immingham PHA 
XC Ipswich PHA 
XD King’s Lynn PHA 
XE Lancaster PHA 
XF Littlehampton PHA 
XG Liverpool PHA 
XH London PHA 
XI Newhaven PHA 
XJ Maldon PHA 
XK Manchester PHA 
XL Lowestoft PHA 
XM Milford PHA 
XN Newport PHA 
XO New Shoreham PHA 
XP Penwith PHA 
XQ Plymouth PHA 
XR Poole Harbour PHA 
XS Portsmouth PHA 
XT Ramsgate PHA 
XU Rochester PHA 
XV River Blyth PHA 
XW River Tees PHA 
XX Southampton PHA 
XY Stroud PHA 
XZ Sunderland PHA 
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YA 

YB Barnsley (Metropolitan District Council) 

YC York City (District Council) 

YD 

YE Wakefield City (Yorkshire) (Metropolitan District Council) 

YF 

YG 

YH Haringey (London) 

YI 

YJ 

YK Scarborough (Yorks) (District Council) 

YL 

YM Ynys Mon (Isle of Anglesey) (Wales District Council ) 

YN 

YO Selby (Yorks) (District Council) 

YP 

YQ 

YR Rhymney Valley (Wales District Council) 

YS Sheffield City (Yorkshire) (Metropolitan District Council) 

YT 

YU 

YV Stratford (District Council) 

YW Wear Valley (District Council) 

YX Crawley (District Council) 

YY 

YZ 
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ZA Swansea Bay PHA 
ZB Teinbridge PHA 
ZC Tyne PHA 
ZD Wells PHA 
ZE Weymouth PHA 
ZF Whitstable PHA 
ZG Wisbech PHA 
ZH Workington PHA 
ZI 

ZJ Antrim District Council 
XK Ards District Council 
ZL Armagh District Council 
ZM Ballymena District Council 
ZN Ballymoney District Council 

ZO Banbridge District Council 
ZP Belfast District Council 
ZQ Carrickf ergus District Council 
ZR Castlereagh District Council 
ZS Coleraine District Council 

ZT Cookstown District Council 

ZU Craigavon District Council 

ZV Down District Council 
ZW Dungannon District Council 

ZX Fermanagh District Council 

ZY Larne District Council 
ZZ Limavady District Council 
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